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Quantity  Ifcthods  for  Scrvinjr  Potatoo£ 


The  Irish  potc.to  is  one  unrationod  food  that  is  nopulc.r,  nutritious,  and  can 
be  served  in  rany  T/cys  to  give  variety  p.nd  sc-.t isf nction  to  ■'.■/■artiinc  meals. 

The  potato  has  sometimes  been  taken  for  ,frr anted  'Tit bout  duo  recognition  of  its 
im^portancc  to  cur  well-being.     It  deserves  to  be  featured  on  rnonus  and  used 
more  often  in  soups,  chov/dcrg,,  salads,  as  a  meat' 3>-tcndcr,  as  ricll  as  v/ith  moat 
or  meat  alternates. 

Thanks  to  the  American  farmer,  there  v/ill  bo  plenty  of  potatoes  this  year  for 
ovoryonc  v;ho  wants  to  enjoy  them,  ounce  or  twice  daily. 

The  stacks  of  potatoes  in  storage  at  the  beginning-  of  the  year  arc  ample  to 
supply  every  possible  demand  until  the  ncvr  potato  crop  is  available  to  provide 
the  great  bulk  of  notatocs  for  market,    ^^o  conceivable  increase  in  civilian 
consumption  is  likely  to  cause  a  repetition  of  the  temporary  potato  famine  that 
occurred  in  the  spring  of  19U3>  although  transportation  difficulties  might con- 
ceivablv  create  localized  shortages. 

The  National  Research  Council,  in  suggesting  a  dietary  pattern  to  furnish  its 
rccomm.ended  dietarv  allowances,  advises  one  or  more  servings  of  potatoes  daily. 

Vfhcn  carefully  prepared,  an  avoroge  serving  (one-third  of  a  pound)  of  tho  Irish 
potato  can  provide  as  m.uch  as  one-fifth  of  the  daily  roquirem.ent  of  ascorbic 
acid  (vitamin  C)  as  well  as  one-tenth  of  the  daily  requirement  of  iron. 

The  vitam.in  C  content  of  potatoes  rs  served  may  varvv/idcly  because  of  storage 
and  different  methods  of  prcparrtion.     The  i-ode  of  pr^oparation  is  m.oat  important. 

The  best  methods  of  cooking  potatoes,   listed  i?i  the  order  of  their  vitam.in  C 
rotcntion,  are:     stcam.ing  whole  unpeeled  potatoes,  bakrng  in  tho  sJcin,  steam.ing 
without  skin,  and  boiling. 

Preparation  processes  vyhich  increase  vitami.n  C  losses  arc  long  soaking  of  peclod 
or  sectioned  potatoes,  dicing  potatoes  finely  before  cookiTi.g,  mashing,  and 
slicing,  and  holding  cooked  potatoes  longer  than  half  an  hour  before  serving.- 

Cooking  losses  of  vitamin  C: 


Steamod,  nonpoolcd 
Baked  in  skin 
Steamed  vrithout  skin 


-  very  little  loss 

-  about  20  percent  loss 

-  about  50  percent  less 


Holding  losses  of  vitamin  C  (in  addition  to  cooking  losses): 


Steamed,  nonpceled,  held  up  to  1  hr.  -  little  lass 
Baked  in  skin,  hold  l/2  hr.  -  15-20  percent  loss 

Steamed,  v/ithout  skin,  held  l/2  hr.     -  25  percent  loss 
Llashcd  -  up  to  90  peirccnt  loss 


soon  after  mashing 
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Methods  of  Using;  Potatoes  to  Extend  KoatS 


Use  Y/ith  small  amounts  of  fish  and  meat.     Some  examples  of  such  dishes  are: 

Fish  cakes  made  vrith  mashed  potato  y 

Scalloped  potatoes  with  diced  frankfurters 

Scalloped  potatoes  v;ith  hard -cooked  cg(?,s  and  cheese  sauce 

Stov;od  beef,   lamb,  or  veal  iTith  potatoes  and  other  vegetables 

Potato  chovrdor 

Varied  tfcthods  of  Preparing  Potatoos 

Z        Stcanod.rrholc  potatorc; .  in  jackets 
Bakod  potatoes 

■'.'Hiolc -poc led  steamed  potatoes 
Parsley  buttered  potatoos 
Boiled  potatoes 

Scalloped  potatoes  v/ith  ham  or  other  smoked  moats 
Creamed  neiv  potatoos 
Ovcn-broxTOCd  potatoos 

Ifcshed  potatoes  ■  , 

Hot  potato  salad 
Cold  potato 

American  fried  potatoes  (sliced  raw) 
Creamed  nov;  potatoes  and  green  peas 
Hashed  brovm  potatoes 
Potato  pattios 

Suggested  Fain  Course  Combinations  (Lunch  or  Dinner)  Using  Potatoes 
Fish 

Codfish  cakes  with  egg  sauce,  boiled  potato,  scalloped  tomatoes 
Creamed  fish,  balced  potato,  buttered  broccoli 

Fritd  fl-Sh  with  lemon,  creamed  ncv;  potatoes,  stcvrcd  tomatoes  / 
Poultry 

Creamed  chicken,  baked  potato,  buttered  peas,  raw  carrot  stdps 
Chicken  fricassee,  pars  ley"  buttered  potatoes,  green  peas 
Roast  chicken  v;ith  dressing,  steamed  potato  with  gravy,  baked  squash, 
cranberry  jolly 

Feat 

Corned  beef,  boiled  potato,  boiled  cabbago 

Corned  beef  hash  trith  potatoes,  creamed  cauliflower,  carrot  sticks 

Feat  balls,  baked  potato,  cabbage  and  carrot  salad 

Braised  short  ribs,  brovmed  potatoes,  buttered  kalo 

Roast  porlc,  brovmed  potatoes,  buttered  Swiss  chard 

Sausage  cake,  baked  potatoes,  young  beets  and  greons 

Stuffed  lamb  breast,  boiled  potatoes,  spinach 

Veal  s*boa'/ with  vegetables,  boiled  potatoos,  ravr  vegetable  salnd 
Variety  Ifcats 

Braised  liver  with  whole  carrots,  onions  and  potatoes,  tossed  groon  salad 
Creamed  sweetbreads,  baked  potato,  fresh  fruit  salad 

Eggs 

Spanish  omelet,  baked  potato,  '  buttered  greens 
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Quantity  I'Gcipoci 
BRa'/NED  POTATOES  -  100  servinprs 


.for  '-'otatoos 


3/1j.  cup 
 1/3.  cup. 


pan  I 


Ingredients 
Pot c, toe 3,  T^eelcrl 
Bcsf  <'z.t 
Belt- 

PaDriJca  

Fotho'd  of  Prepr.ration_: 

1.  JHp  p:^tc.to3s  in  ncltcd  "beef  frt. 

2,  Drain  of"'  erccss  fat  c-d  placo  in  br!:in' 
5.     Sprinkle  -rith  salt  and  paprika. 

h.,     Br.kc  about  2  hours  in  oven  at  350°  F. 

5.     Shake  pan  occcsionally  to  baste  the  potatoes. 

HOT  or;  rrEr>""rr  potato  SAIJ^D  -  lOO  servings 

Ingredients      ^  _  Tfeasure  

Potatoes 
Celery,  sliced 
Onion  (Bermuda  or  SpaiTish), 

chopped 
Chopped  parsL^y 
Bacon,  finely  cut,  cooked 
Salt 


"feight__ 

33  Tbs  r 

i  lb. 


2  quarts 


■Teif?;ht 
25  IbsV 


2  lb, 
2  oz. 
2  lb. 


Black  pcnocr 


2/3  cup 

1  teaspoon 

2  cuos 


Ig-  cups 


Vinegar 
"foter 

I  'cthod  of  Pre  par  at  i  oil ; 

1.  Cook  potatoes  in  iackets,  nccl,  and  slice  vrhilo  yrarrn. 

2.  I'ix  potatoes,  celery,  onio''^,  and  parslcA/-  together. 

3.  Cook  bacon,  chop,  and  addit  with  the  fat  to  the  remaining; 

ingredients  a-^d  -oovr  them  over  potato  "ixturo » 
ii.     Cover  the  salad  a:^cl  let  stard  30  to  IiO  ninutcs  to  season. 
5.     Servo  hot. 

SCALLOPED   -OTATOES  -  100  scrvin.^s,  6  oz .  each 


Ingrcdionts  'easurc 

Wei 

ght 

Potatoes,  rarr,  sliced 

"20 

lbs  • 

I'ilk                                                 ItI  gal. 
Butter  of  fortified  rr.argarine 

1 

lb. 

Flour 

3 

oz  • 

Salt 

8 

oz  . 

Onion  grated 

8 

oz . 

Buttered  cruir'bs 
Method  of  Preparation: 

1 

Jb_,  

1.  Scald  the  milk. 

2.  Pelt  the  butter  or  vitarain  A  fortified  vi.argar  inc ,  stir  in  tho 

flour  and  add  to  tho  scalded  milk. 

3.  Coo!:  from  7  "to  10  minutes. 

li.    Add  the  grated  onion  aiid  salt. 

5.  Grease  h^.  scalloping  or  stccui-table  pans,  9"  l^"""  9",  with  drippings  ■ 

6.  Cover  vrith  a  layer  of  potatoes  apd  t'-en  with  one  of  white  sauce. 
7«    Add  another  layer  of  potatoes  c'r.d  sauce. 

8.  "Butter"  the  crumbs  with  melted  fat,  stir  until  vre  11  •oatcd. 

Sprinkle  o^ror  the  potato  mixture . 

9.  Bake  about  lo"  hours  in  a  F-oacrat-:  oven  until  brown-. 
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C0DFI3T-:  BALLS  -  100  scrvinj-s 

In_f5;red ients_  ^  ^  T'easuro  Weight 

Boneless  salt  cor':  '*  '  " 8~lb'.**" 

Potatoes,  raw  -YGight  20  Its. 

S.FgS  16 

Butter  or  fortified  margarine  -|-  lb. 

Pepper  1  toasr?oon 

Flour     2  cups 

yethod  of  Pre  partition: 

1.  ''■'ash  codfish  in  vrator  to  rernovc  excess  salt. 

2.  Place  in  cold  "VYstcr  and  then  heat  to  the  s imiri^orinr-:  Doint. 

3»     Pour  off  the  water,  cover  af;;ain  v/ith  cold  water,  and  heat  to  tho 

s imjnor infr,  point. 
h*    Repeat  this  process  if  necessary  to  rc^novo  excess  salt. 

5.  Gut  fish  into  sriiall  pieces  with  scissors. 

6.  St  cam  potr.toos  in  .•jaclcots  ,  peel,  and  nash. 

7»    Adr'  beaten  Cf^-rs,  incited  butter,   pepper,  and  fla!'':od  codfish,  and 

beat  until  fluffy. 
8.     Form  into  3-'0unce  fish,  balls  (200),  usin^';  a  number  I6  scoop. 
9«     Roll  lif?;htly  in  -"lour  and  chill. 

10.  Fry  in  deep  fat  at  380°  F  or  in  shallow  fat  in  a  skillc-i 

11.  Drain  on  soft  unclazcd  paper. 


SCALLOPED  POTATOES  AJID  HAF  -  100  servings 

Ingredients  _  Fcasures  ''foight 

Hai-rT, cubed V"  ~'    "  ' • lO'lVsV^ 

Sliced  raw  potatoes  25  lbs. 

Flour  1  lb. 

Salt  ,  1  oz. 

Pepper  -g-  oz . 

Pork  drippings  1  lb. 

_  _  mk  _  ^  2  gal.   _ 

Fo'thod  of  _Pre2arat  5_on : 

1.  Put  a  layer  of  sliced  potatoos  in  the  bottom  of  oiled  baking  pans i 

2.  Fix  tho  flour,  salt,  and  popper  together,  and  sprinkle  over  the 

potatoes;  dot  with  pork  drippins* 

3.  Add  a  layer  of  cubed  har-  and  pour  r.^i Ik  over  the  top. 

U.    Repeat  to  fill  tho  pans,  topping  with,  a  layer  of  potatoes. 
5»     3ako  in  a  modoratc  ovcai   (350°  F)  for  1-|-  hours  or  until  the  potatoes 
are  tender  end  brovmoc'  on  top. 

PARSLEY-BUTTERED,  STEAi ED  POTATOES  ~  100  servings 

Ingredients  Ifcasure  ''rcir^ht 

Potatoes,  pared      *  30  lbs. 

Butter  or  fortified  margarine  1  lb. 

Salt  h,  oz . 

Pars  ley,  choppoci    „       -^"^  cups  _   

?'bthod  of  Preparation-; 

1.  Stca.m  t'^c  potatoos  until  tender. 

2,  Place  them  in  tho  containers  i-^.  v;hich  thoy  arc  to  be  served  and 

pour  salted  Mclto-i  butter  over  the:'-'.. 
3»     Sprinkle  v/ith  parsley. 

'i..     Shake  gcntlv  to     is  tribute  parSlcy  a"''d  butter  evenly. 


l/~  Siicod  frankfurters  or  cubed  >-oiop'na  ■■•'av  be  subst itutcci  .for  ham. 


-  3  - 


lb a sure 


CR^AICD  "^T  POTATO  S  -  100  servinp;s 

Ingredients    _   

Potatoes,  ■■^eeled 
Salt 

^''Hiite  sauce  : 
rillc 
Flour 

_  Salt    

re t hod  of  Pr enar a t i on : 
1.     Cut  the  TD'^tatoes  to  an  ex'-en  size. 


2  2/3  table  ST' cons 
1  l/2  pal. 


We  ight 
'30"  IbV 


\/?-  lb, 
2  oz. 


2. 
3. 


5. 
o . 

1' 


'jtean  until  tender. 
Sr>rinl':ler  2  2/3  tablespoons  of  salt  on  top  of  potatoes. 
Scald  the  milk. 

?blt  fat,  stir  in  flour,  and  rrhen  well  blended,  add  to  scaldod 

TTiil''.:,  stirrin.ir,  vit^'or ous  lv» 
Cook  fro!?  7  to  10  ninutes. 
Add  the  2  ounces  of  salt. 
Combine  cooked  potatoes  and  white  sauce. 


2^370 


